(Ceviche HEWITSON

RESTAURANT

Wine Dinner — 12 July 2011
with
Dean Hewitson — Owner & Winemaker

On arrival - Sea perch ceviche cornet

2006 Yarrabank Cuvee Brut Sparkling, Yarra Valley, Victoria

WA scampi, apple & mint salad, vanilla bean beurre blanc

2011 Hewitson ‘Lulu’ Sauvignon Blanc, Adelaide Hills, SA

Confit ocean trout, avocado salsa, lime dust, pink peppercorn dressing

2011 Hewitson ‘Gun Metal’ Riesling, Eden Valley, SA

Glenloth quail ballotine, truffle infused lentils

2009 Hewitson ‘Miss Harry’ Grenache Shiraz Mouvedre, Barossa Valley, SA

Duo of cowra lamb shank & loin, serrano ham,
green pea foam, semi-dried fomato vinaigrette

2009 Hewitson Baby Bush Mourvedre, Barossa Valley, SA
2008 Hewitson Old Garden Mourvedre, Barossa Valley, SA

Prime fillet of beef, celeriac puree, young vegetables, white anchovy butter

2009 Hewitson ‘Ned & Henry’s” Shiraz, Barossa Valley, SA
Pear sorbet, mulled wine jelly

Maffra cheddar & manchego served with lavosh and dried fruit

2007 Hewitson ‘Mad Hatter’ Shiraz, McLaren Vale, SA
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